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The purpose of this Industrial Placement is to improve the writer’s knowledge 
about Kitchen Department. With this Industrial Placement Program, writer’s skill can be 
improved tremendously because of the real industry practice. The Industrial Placement 
Program was conducted from 15 January 2020 to 15 June 2020. This program is very 
important for the writer because the writer could get essential advice and suggestions 
from senior staff of the Kitchen Department in Omnia Dayclub Bali, such as enhance 
basic cooking, how to manage time properly, how to set work priority well, keep 
consistent in work, how to solve the problem when working, and remember the standard 
recipe. 
 This report is a written task on semester sixth in the course curriculum. Hopefully, 
this can be useful for the readers because this report with all of the detail information 
(about the club, the duty and the activities), so the readers know how the real industry 
works. Some problems that could happen during the industrial placement were overtime, 
handling too many food orders, and miscommunication with staff. However, all problems 
can be resolved well. The report contains the details of SOP (Standard Operational 
System) and workflow during the apprenticeship.  
 






Apart from the writer effort, the success of this Industrial Placement Program 
depends of largely on the encouragement and guidelines of many others. The writer took 
this chance to express author gratitude to the people who have been contributed in the 
completion of the Industrial Placement Program. This report took around six-months to 
finish. 
First, the writer would like to thanks to God. Because of His grace, the writer can 
complete this report. Also, the greatest gratitude is for Mr. Auli Ramadhan, Internal 
Supervisor at OMNIA Dayclub Bali who had taught the writer patiently about the basic 
cooking used in OMNIA. Many thanks for author lecturers at Universitas Multimedia 
Nusantara that give the writer skill for the Industrial Placement and others trainee fellows 
whose informal discussion can be a guidance for the entire duration of the program. Thank 
you for listening to the writer problems. 
Not to forget, the writer also gave thanks to Industrial Placement Report 
Supervisor, Ms. Septi Fahmi Choirisa. Thank you for parents who always support, give 
advice, and financially help the writer during the industrial placement. Also, thank you 
for the writer’s classmate who always keep me in contact even though we are six months 
apart. Without their encouragement, this report would be hard to be materialized. 
Finally, the writer hopes this report would be useful for the juniors at Universitas 
Multimedia Nusantara, especially in Hotel Operations Program. The writer hope that they 
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